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Subject:    "Fresh  Peaches"    Information  from  distribution  officials  of  the  U.  S. 
Department  of  Agriculture. 
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The  peach  crop  this  year  promises  to  he  one  of  the  largest  in  the  history  of 
the  country.    Peach  growers  expect  an  increase  of  50  to  60  percent  over  the  peach 
pield  for  last  year.    But  that  doesn't  mean  that  you  will  find  more  canned  peaches 
)n  your  grocers'  shelves  next  winter.    Ahout  two-thirds  of  the  commercial  pack  will 
De  set  aside  for  the  Armed  Forces  "because  their  peach  ordor  is  double  that  of  last 
fear.    So,  if  you  plan  to  eat  canned  peaches  when  winter  comes  you  had  better  can 
them  yourself. 

Right  now  those  famour  Georgia  peaches. .  .are  moving  right  along  to  market, 
partner  west,  Arkansas  peaches  are  travelling  north  to  satisfy  more  peach  appetites, 
tolling  soon  after,  are  the  peaches  from  the  Carolinas  and  Virginia.  Among  other 
states  that  are  producing  plenty  of  peaches  are  "Virginia,  Pennsylvania,  New  York, 
Illinois,  Michigan,  Colorado,  and  Washington.  California  tops  them  all,  raising  6 
to  7  times  as  many  peaches  as  Georgia  docs.  However,  iirostern  peaches,  especially 
Jalifornia  peaches  are  not  generally  sold  fresh.  They  are  canned  for  our  men  and 
»romen  in  military  service. 

So. ..if  your  mouth  is  watering  for  a  sweet  juicy  peach  you'd  better  not  wait 
for  the  California  crop.    In  most  sections  of  the  country  the  home-grown  peaches  are 
very  good  eating  as  you  probably  know.    Peaches  have  been  a  favorite  fruit  for  cen- 
turies.   In  fact  the  Chinese  were  writing  about  peaches  ten  thousand  years  before 
Xurlst  was  born.    Literature  has  frequent  references  to  peaches.    William  Blake  wrote 
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an  often  quoted  line:    "I  picked  a  lemon  in  the  garden  of  love  where  they  say  only 
peaches  grow".  James  Whit comb  Riley  said,  "The  ripest  peach  is  highest  on  the  tree". 
But  for  those  of  you  who  are  not  picking  your  peaches  off  the  trees  this  season  let's 
consider  the  marketing  problems. 

When  you  "buy  peaches,  "buy  firm  mature  peaches. ..  tree  ripened  if  possible,  ."but 
be  certain  they  aren't  over-ripe.     The  largest  peach,  or  the  prettiest  peach  with  the 
pinkest  blush,  is  not  always  the  sweetest.  Smaller,  golden  varieties  are  in  great 
demand  for  their  flavor.    The  Siberia  is  a  standard  type  of  freestone.    Its  skin  is 
thick,  tough,  and  downy  and  becomes  a  deep  yellow  color  during  ripening,  often  mot- 
tled with  red.    The  flesh  is*  firm,  sweet  and  juicy,  yellow  with  deep  red  near  the 
stone.    While  peaches  are  in  season  enjoy  them  fresh.    They  keep  fairly  well  for  a 
few  days  if  they  stay  in  the  refrigerator  and  aren't  crowded  together.    Peach  flesh 
is  very  sensitive.    When  it's  bruised  it  turns  brown  and  isn't  so  good  to  eat. 

Peaches  turn  brown  after  they  are  peeled  and  exposed  to  the  air  for  a  little 
while.    The  United  States  Department  of  Agriculture  bulletin  on  "Home  Canning  of 
Fruits  and  Vegetables"  gives  a  suggestion  or  two  about  the  handling  of  fresh  peaches 
that  may  be  of  value  to  you.    It  says:    Por  easy  peeling,  dip  in  boiling  water  about 
a  minute  or  so  and  then  into  cold  water.  After  those  two  quick  baths,  the  peach 
skins  will  slip  off  easily.    To  keep  them  from  turning  dark  sprinkle  then  with 
lenon  juice  and  sugar.    Another  method  for  keeping  the  peaches  from  turning  dark  is 
recommended  in  the  canning  bulletin.  Make  a  solution  of  1  quart  of  water,  1-1/2 
teaspoons  of  vinegar  and  1-1/2  teaspoons  of  salt.  Dip  the  whole  peaches  into  that 
solution,  then  drain  them  off  right  away. 

Peaches  are  good  to  eat  any  time. .  .breakfast ,  lunch  or  dinner.  Topping  a  cold 
or  hot  cereal,  they  should  whet  the  most  indifferent  appetite.    If  other  fruits 
are  available  you  can  make  a  lunch  into  a  celebration.    Combine  sliced  peaches  with 
seedless  grapes  and  diced  apples.    Marinate  them  briefly  in  French  dressing  and  you 
have  a  delicious  salad.    Or  you  might  try  combining  sliced  peaches  with  cantaloupe 


-  3  - 

and  watermelon  balls.    If  you  have  a  sweet  tooth  feature  peaches  with  sponge  cake 
and  milk.    And  if  unexpected  guests  come  in  for  dinner  and  you  want  to  fancy  the 
dessert  a  little  at  the  last  minute,  top  a  dish  of  tapioca  with  a  few  sliced  peaches. 

Some  peach  enthusiasts  contend  that  the  "best  possible  dessert  is  fresh  peach 
shortcake.    When  you  want  to  serve  something  a  little  different  try  this  recipe  for 
soya  biscuits:    Into  your  sifter  put  wheat  flour,  soya  flour,  "baking  powder,  and 
salt.    Sifted  flour,  13/4  cups;  sifted  soya  flour,  if  A  cup;  "baking  powder,  3  tea- 
spoons; and  salt,  3/4  teaspoon.    Sift  the  flour,  soya,  baking  powder,  and  salt  to- 
gether, then  blend  in  3  tablespoons  of  fat.    Add  about  3/4  cup  of  milk,  stirring 
it  together  quickly  but  thoroughly,  until  all  the  dry  ingredients  are  dampened. 
Toss  the  mixture  on  to  a  lightly  floured  board  and  knead  gently  a  few  times.  Roll 
out  to  about  one-half  inch  thickness,     cut  out  biscuits,  and  place  them  on  an  un- 
greased  baking  sheet.    Bake  them  in  a  hot  oven.  ..about  420  degrees. .. for  10  to.  12 
minutes.    Tor  individual  servings...  break  open  a  biscuit,  butter  it,  and  spoon 
over  it  plenty  of  sliced  peaches  which  have  been  sugared.     Top  it  with  the  upper 
half  of  the  biscuit  and  add  more  sliced  peaches.     Served  with  top  milk  you  have 
Peach  Delight. 
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